
42 (286) TH K O H A I N GROWERS' GUIDE February 14, 191 ?

When Grandma 
made Mince Meat

and Plum Puddings—or baked a 
batch of Gingerbread and Molaaaee 
Cookies — or had her delicious 
Saturday night supper of Baked 
Beans, Brown Bread and Indian 
Pudding — My I wasn’t she 
particular about the Mot arret !
Nothing but genuine British 
West Indies for her—the same 
Molasses you can get it you
ask for

fTnger
vJba^Hc

Casseroles Up to Date
<

bread 
classes

“THE KIND CKANDMA USED"
RW». whoUeoeve Mol Mere, from selected sugar plantations 
—••là lu splendid food value and smacking Savour 
Be particular. Get the right hind—GINGERBREAD BRAND 
1» Non. 2. 3, 6 and 10 lever-top cans. At all dealers.
HOMEMADE GOODIES page after page nf them-simple |# 
make aaonomlral—nhnlssems - in our dainty Molasses Cook Huok 

■ in. Dear**. Write for a copy.
ISOLASSES CO. LIMITE». HALIFAX. N.

Packers of / “*'ln#vrbr»nd" for cooking and nca.ro of for the tails the ftroet of

rooking i» probe bly as old 
as the Stuns Age Thu I doubt if the 
ornate much le-deroratrd ramrrobe uf 
the pnueol day would acknowledge those 

' period as even distant 
roumns When •me coowdets the whole- 
snmsnuei and flavor uf (pods cooked en 
eameroie it m a erender we have so long 
neglected this mode of rookery At any 
rate at the present tins- R is being revived 
with a vengeance One ran lui y cas­
seroles of every dial», sue, color and 
variety of material There are raw-rule, 
of enrtheuwarr, ntnfied china, glass and 
aluminum-ware From the standpoint uf
cooking and durability the mnfird china 
ones are a good buy They wdl not 
crack or erase Olam ones are attractive 
looking and wed suited In the eooking 
of mom things I«ut ihrv are not se setae 
factory for meet* as the others It s 
ddhcult to cook slowly ut aluminum 
•"amende., and as slow cooking is one of 
the chief features of nsmrriJ» cooking 
thsy are not always eetsdaetory After 
you Pure ham your (-amende put It on 
to cold water and hnng gradually to the 
boiling point, this bans the nek uf 
braakage Always he rareful to avoid 
very sudden changes at temperature 

Vegetables are especially deb 
cooked is a ns sin dr, and many of 

aldsuw. brumes»

ithe legi and lhe body uf the fowl an 
this mixture. The rgg yolks may | 
omiuitled and «avurv or -age uwd 
•masoning Roll the foal, leg» and sings 
in flour and brown in sows dripping, the 
yellow fat from the chicken anaarrs the 
purpose wdl Place. the chicken in 
casserole, add the carrots diced, the onions 
sliced, rice and water Cover tightly, 
act in oven and cook dowly for two hours 
Chicken will not take so ting

Ufa I Me
Pork Chapa W ith Tamale

• liAfUiMd uurfc rftauegg * I
I eveeul «but

flour the chops and fry them (ill 
•lightly broaned; cover the onion and 
pour over the aster, put in raser ride end 
•mimer for half »n hour Add the 
lontaloas and bake thirty minute» more 
in a moderate oven

HaTIL
Scalloped Potatoes

A eameroie m an exedlrnt thing in 
gbirb In eeaSep point nee And there 
is nothing that la.tr» quite as good with 
cold meet m winter as «calloped potatoes
^•nm^lll I uUataa Sulim
I mal milk A ink Iw

Ped and dice raw pot a tor», add layer

cauliflower arc more easily 
veil Dried fruits are much better in 

flews when they are cooked dowly la a 
mesernl» Bonk the fruit over night, 

cover with fresh water and cook

FISH
FOR LENT

Ahmet any tough end of meat may be 
made lender and •idiooue m a new rub 
The tough ends are nch in flavor, jute* 
and nounehmeel and rooked the way 
they ratals all three l'ut the meet in 
•mail | as cm. brown muchly tn any fat 
eirapt I Hit 1er, put ta the ramer» dc add a 
bills stork and any dewed tcgroliln 
and masoning put the cover on light and 
cook m a dow oven ihrw or four hours 
Mem dfractjy from ll

slsait with e little chopped < 
juice, winkle each layer ai lb flour 
Sprinkle with sail and dot with butler 
and bake for uee hour or until potatoes 
era lender Remove the cover toward 
the last to brown the puts lore 

Pslsls si s la KBsy 
I assn is» psui i A pm d ak pst

I , ran** >, *7 1 —“H'SZBk'*
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vartsrv see geetiiy order »| Let Mum

Msrrvap Salt ■ «-wm ml I arts 
st epaai uiimiittes e#
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— •5.00 
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* *2.50
K HI,

uet

THE CONSUMERS’ FISH CO.
Winnipeg .... Manitoba

This <hsh celle far rather too anany 
rgp to he of very great use at the passent 
time, hut Air it in your horns aih cook 
booh until the heap rahrel 
I |hmM pais. T«*s a u-
‘ TtTa lira laraeihaam*m**X

the

Add all the ingrade-ou to the pi 
sad beet iburoughl) over the ire 
the nusture m hot Pram u a 
•V» <d a rnmsrnla, brush lit 
nerafuAv with white <d rgg and brawn m 
• quark ovsa PH the meter with a 
Incarne of rhtrkcn Sr rabbit or ■ bit of

tn lie

Cut perk flaw and try out fat Dm 
potatoes about thiev-right» at an inch 
-luare and mat with dnpmf onion, mil 
and pepper Break up cheese in small 
passaa. nut ue top of pot» loss, then pour 
over them the cream and pork fat 
('hooped rad pepper may he substituted 
for black pepper Bake two hours ta 
wood ur cuel oven, or one hour in a 

Keep covered until nutates» 
| rover sod brune 

Mm LC.I 
i tTmauls 

A ramer, 4e as a ran of gfunlied been 
put after ah. and teeny •ulrMituir. fur 

may he contorted from lie venous 
i ef beam «gd g Utile pork or heron

CLEVER COOKS
m^ke good use of 

Lea & Perrins’ Sauce

Thai
Wor ceefrrgAird

CnrafuBy ramera Ml 
rates (asm ihs needs <d the heart, and 
bt M stand an Ne basa » mh-d water lor

I Than 
wipe it dry and mud n Malt the i«aim 
end add M he the brae Imam In. with lbs 
pander, salt, pepper »ed two labts 
qaanadub d weira Mtud the heart tight 
and tie a baoadrrvam scram I he top In keep 
if Ike mediae

PM m the resiun ll »«th a Utib water 
and Inane ilntmag. cunk dual* fur three 
hours d W tnsf heart one and * had hums 
for lamb or misas Iwart If Hed remove 

the Uet had huer te brows heart 
tn the dash

snrsSi-.'riK
pwpprr Cut the pork mm 
», dry out and «traie T< thm

____ jm slirvd and the renal rot
robes, «tir uetd the nptilfn era 

ire aed Add to beans, dot with butter 
eawd rover la half the depth with sale* 
funk M a due udm arvrrsl 
henna era efi If pmif> • 
m mdt eater They eftee i 
rawlilv than they do Ml bar

gradually man»* 
• welly « auk Micro mm Ml as ATI

ms and Ibis egg/aell heeiee'^Tum mm 
a butierad mmew ill, add annthsr cup «d 
mdk sauf bahs ma hour or more

The addition of a lew drop» of this 
modi economical, zest-imparling 
relish to your mods will work 
marvels in flavor.
Unequalled lor table use as wdL

DÏXVZ

itxSnS EL
l5mî-m IT-
I mm sane FW

ruga re the load 1er muftan Detach 
bgv and wtaga Bees the bra ». ; r-»at. eg 
a thm ahary knife wuaf the base end

pan. add the ewea. uf but da ana 
KssAW the tomato end s dash <d 
rad pafgsr. pour over the mere rum 
Cover end bake dusty -me hour rarer 
m the dbh

Jctrr»^rp v^cVH •


